Herb "Cheese"

Makes 18 Ounces

Ingredients:

1/2 Cup Boiling Water

1 1/4 Tablespoons Agar Agar Powder

1 Cup Hot, cooked Millet (simmer 1/4 CUp Millet Grain in 1 Cup Salted Water for 45-60 Minutes)

4 Ounce Jar Pimientos

1/4 Cup Raw (unsalted) Cashews)

1 Tablespoon Fresh Lemon Juice

1 1/2 Teaspoons Caraway, Celery or Dill Seed

1 1/2 Teaspoons Onion Powder

1 Teaspoon Salt

1/8 Teaspoon Garlic Powder



Instructions:

Soak Agar Agar in hot water for a few minutes.  Process all ingredients in a blender until very smooth.  Pour into a molding, such as a food can or plastic container and refrigerate.  When firm, can be sliced.  For grating, freeze first, then grate while still frozen.


Variation:

For Jack "Cheese" with Herbs, omit Pimientos and increase Lemon Juice and Seasonings to taste.  Add a 4 ounce Can of chopped black Olives after blending.